AUTHENTICATED
U.S. GOVERNMENT
INFORMATION

GPO

Agricultural Marketing Service, USDA

said marketing agreement and this
part.

[32 FR 16199, Nov. 28, 1967. Redesignated at 44
FR 73012, Dec. 17, 1979; 60 FR 27683, May 25,
1995]

§946.143 Assessment reports.

During the period that russet, red,
yellow fleshed, and white types of pota-
toes are exempt from handling require-
ments under §946.336, each person han-
dling russet, red, yellow fleshed, and
white types of potatoes shall submit a
monthly report to the Committee by
the 10th day of the month following the
month such potatoes are handled. Each
assessment report shall contain the fol-
lowing information:

(a) The name and address of the han-
dler;

(b) The date and quantity of russet,
red, yellow fleshed, and white types of
potatoes handled;

(c) The assessment payment due; and

(d) Other information as may be re-
quested by the Committee.

[79 FR 8256, Feb. 12, 2014]

§946.248 Assessment rate.

On and after July 1, 2013, an assess-
ment rate of $0.0025 per hundredweight
is established for Washington potatoes.

[78 FR 24983, Apr. 29, 2013]

Subpart—Handling Regulations

§946.336 Handling regulation.

No person shall handle any lot of po-
tatoes unless such potatoes meet the
requirements of paragraphs (a), (b), (c),
and (g) of this section or unless such
potatoes are handled in accordance
with paragraphs (d) and (e), or (f) of
this section, except that shipments of
the blue or purple flesh varieties of po-
tatoes shall be exempt from both this
handling regulation and the assess-
ment requirements specified in §946.41:
Provided, That yellow fleshed, white,
red, and russet type potatoes shall be
exempt from the requirements of para-
graphs (a), (b), (c), (e), and (g) of this
section.

(a) Minimum quality requirements—(1)
Grade: All varieties—U.S. No. 2 or better
grade.

(2) Size: (i) At least 1% inches in di-
ameter, except that all red, yellow

§946.336

fleshed, and white types may be 34 inch
(19.1 mm) minimum diameter, if they
otherwise meet the requirements of
U.S. No. 1.

(ii) All Russet types, 2 inches (54.0
mm) minimum diameter, or 4 ounces
minimum weight.

(iii) Any type of any size may be
packed in a 3-pound or less container if
the potatoes otherwise meet the re-
quirements of U.S. No. 1 grade or bet-
ter at the time of packing.

(iv) Tolerances—The tolerance for size
contained in the U.S. Standards for
Grades of Potatoes shall apply.

(8) Cleanness: All varieties and
grades—as required in the TUnited
States Standards for Grades of Pota-
toes. For example: U.S. No. 2—‘‘not se-
riously damaged by dirt,”” and U.S. No.
1—“fairly clean.”

(b) Minimum maturity requirements—(1)
Red, yellow fleshed and white types: Not
more than ‘“‘moderately skinned.”

(2) Russet types: Not more than
“slightly skinned.”

(¢) Pack and marking:

(1) Domestic: Potatoes packed in car-
tons shall be either:

(i) U.S. No. 1 grade or better, except
that potatoes which fail to meet the
U.S. No. 1 grade only because of inter-
nal defects may be shipped without re-
gard to this requirement provided the
lot contains no more than 10 percent
damage by any internal defect or com-
bination of internal defects but not
more than 5 percent serious damage by
any internal defect or combination of
internal defects.

(ii) U.S. No. 2 grade, provided the car-
tons are permanently and conspicu-
ously marked as to grade. This mark-
ing requirement does not apply to car-
tons containing potatoes meeting the
requirements of (c)(1)(i).

(2) Export: Potatoes packed in cartons
shall be U.S. No. 1 grade or better.

(d) Special purpose shipments. (1) The
minimum grade, size, cleanness, matu-
rity, and pack requirements set forth
in paragraphs (a), (b), and (c¢) of this
section shall not apply to shipments of
potatoes for any of the following pur-
poses:

(i) Livestock feed;

(ii) Charity;

(iii) Seed;

(iv) Prepeeling;
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